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pipe CHOCOLATE COCONUT 


a CHIFFON RING 


Never have you tasted a more glorious dessert! 


This popular flavor combination now comes up in a new, inspired 
recipe which proves once and for all that home-made is always best! 
It’s so rich, so fluffy, so refreshingly delicious! Try it soon. 


1 envelope Knox Unflavored Gelatine 
1% cups cold milk 
24 cup sugar, divided 
Y, teaspoon salt 
2 hs ares Walter Baker’s Unsweetened 
Chocolate 
3 egg yolks, slightly beaten 
3 egg whites, sites beaten 
1 teaspoon vanilla 
1 package Baker’s Coconut, divided 
¥% cup chilled heavy cream 
3 tablespoons Walter Baker’s 4-in-1 
Cocoa Mix 


Soften gelatine in milk. Add 14 cup sugar, 
salt, and chocolate. Cook over hot water 
until chocolate melts and gelatine is thor- 
oughly dissolved. Beat with rotary beater 
until well blended. Pour slowly over egg 
yolks. Cook and stir 3 minutes longer. Cool 
10 minutes. Add remaining 14 cup sugar to 
beaten egg whites; beat to stiff peaks. Blend 
in chocolate mixture. Add vanilla and half 
of the coconut, cut. Turn into 1-quart ring 
mold. Chill until firm. Unmold. Spread with: 
cream and Baker’s 4-in-1 Cocoa Mix beaten 
together until fluffy and thick. Top with re- 
maining coconut. Makes 8 servings. 
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Made with 
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Gelatine 


SPARKLING 


Wag 


FREE. .. Send for book of 


thrifty, easy recipes—‘“‘Better 
Meals With Gel-Cookery.” 
Address K nox Gelatine, Box 
NK, Johnstown, N. Y. 


